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PRESS RELEASE 

For immediate release 

 

Kitagawa Japanese Restaurant Launches New Bento & Set Lunch Menu 

 

SINGAPORE, August 20, 2009 –Kitagawa Japanese Restaurant announces the launch of its new Set Menu, 

featuring 16 uniquely Japanese Bento and Set Lunches ranging from S$13.80 to S$28.80. 

 

With a soft opening in May 2009, Kitagawa Japanese Restaurant has already received rave reviews from 

Japanese enthusiasts all over Singapore and Chef Marcus Yan has already been featured in several 

publications.  

 

Keeping up with their consistent performance, restaurant Head Chef Marcus Yan and his team developed a 

wide range of unique and authentic Japanese Set Lunches featuring Teishoku and Bento set meals. 

 

Featuring classic Japanese favorites such as Saba Shioyaki (Grilled Mackerel) and Yakiniku Wagyu (Panfried 

Prime Marbled Beef), each Set Lunch is designed in strict accordance to the methods and principles of 

traditional Japanese cuisine. 

 

For example, all Set Lunches comes with Gohan with Oshinko Mori or Su Udon, Salad, Miso Soup, 

Chawanmushi and Fresh Fruits unless otherwise stated, offering a truly balanced meal that is sufficient 

enough to meet the dietary needs of most people while preventing over eating. In addition, all Teishoku and 

Bento Set Lunches are served with Nimono - a simmered or boiled Dish of the Day. 

 

Set away from the hustle bustle of the city and exclusively in the greenery of the Singapore Orchid Country 

Club, Kitagawa Japanese Restaurant offers its diners the scenic view of the club’s driving range.  Kitagawa 

Japanese Restaurant is open Tuesdays to Sundays from 11:45am to 2:30pm and 6pm to 10:30pm (closed on 

Mondays). Parking is free for all restaurant patrons. For reservations or queries, please call 6852 0128 or 

email kitagawaocc@ymail.com. 
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Here are the 16 new Bento (Set Lunches) Kitagawa Japanese Restaurant offers: 

 

Saba Shioyaki Teishoku 

Grilled Mackerel 

 

Price: S$13.80 

 

Wakatori Teishoku 

Panfried Chicken Teriyaki 

 

Price: S$13.80 

Tempura Moriawase Teishoku 

Mixed Tempura 

 
Price: S$15.80 

 

Yakiniku (Wagyu) Teishoku 

Panfried Prime Marble Beef 

 

Price: S$18.80 

 

Tonkatsu Teishoku 

Deep Fried Bread Crumber Pork 

 

Price: S$16.80 

 

Sashimi & Temaki Teishoku 

Mixed Raw Fish & Hand Rolls 

 
Price: S$20.80 
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Unajyu Teishoku 

Grilled Eel on Steamed Rice 

 

Price: S$15.80 

Bara Chirashi 

Mixed Raw Fish on Vinegared Rice 

 

Price: S$16.80 

 

Sake Jyu 

Sliced Salmon on Vinegared Rice 

 

Price: S$13.80 

Tekka Jyu 

Sliced Maguro on Vinegared Rice 

 

Price: S$13.80 

 

Kajiki Jyu 

Sliced Swordfish Belly on Vinegared Rice 

 

 

 

 

Price: S$15.80 

Sashimi & Tempura Bento 

Mixed Sashimi & Mixed Tempura 

Cold Tofu Salad 

Steamed Rice 

 

Price: S$20.80 
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Sashimi & Katsu Moriawase Bento 

Mixed Sashimi 

Mixed Furai 

Steamed Rice 

 

Price: S$20.80 

Sashimi & Gintara Bento 

Mixed Sashimi 

Gindara Teriyaki 

Cold Tofu Salad 

Steamed Rice 

 

Price: S$20.80 

 

Salmon Special Bento 

Salmon Sashimi & Sushi 

Salmon Teriyaki 

Salmon Maki 

 
Price: S$22.80 

Kitagawa Special Bento  

Mixed Sashimi & Sushi Moriawase 

Mixed Furai 

Gintara Mentaiyaki 

 
Price: S$28.80 

 

 


